
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Mon Tue Wed Thu Fri 

 

MENUS ARE 

SUBJECT TO 

CHANGE 

1 

 

2 
Chicken Breast 

 in Orange Sauce 

Brown Rice 

Pumpernickel Bread 

Autumn Blend Vegetables 

Diced Peaches 

Apple Juice 

1% Milk  

3 
Meatloaf w/gravy 

Wheat Bread 

Mashed Potatoes 

Green Beans 

Fresh Orange Wedges 

Applesauce 

1% Milk 

4 
Sliced Turkey w/Gravy 

Multi Grain Dinner Roll 

Sweet Potatoes 

Multi Bean Salad 

Peas 

Sliced Fresh Apple 

Cranberry Juice 

1% Milk  

7 
Beef Burgundy 

Over noodles 

Whole Grain Bread 

Mixed Vegetables 

Diced Pears 

Orange Juice 

1% Milk 

8 
Egg Salad Platter 

Green Leaf Lettuce 

Wheat Bread 

Fresh Broccoli Slaw 

Pineapple Tidbits 

Split Pea Soup 

Grape Juice 

1% Milk 

9 
BBQ Beef Sandwich 

Whole Wheat Roll 

Steamed Baby Carrots 

3 Bean Salad 

Mandarin Orange Sections 

Pineapple Juice 

1% Milk 

10 
Rigatoni & Meatballs 

In Tomato Sauce 

Whole Wheat Bread 

Sliced Fresh Apples 

Corn 

Apple Juice 

1% Milk 

11 
Tuna Salad Cold Plate 

Fresh Tossed Salad with 

Pineapple rings 

Fresh Sliced Tomato 

Navy Bean Soup 

Whole Wheat Crackers 

1% Milk 

14 
Chicken Stew with  

Peas & Carrots 

Brown Rice 

Biscuit 

Apple Pie 

Grape Juice 

1% Milk 

15 
Salisbury Steak w/Gravy 

Dinner Roll 

Mashed Potatoes 

Green Beans 

Diced Pears 

Tomato Juice 

1% Milk 

16 
Sloppy Joes 

Whole Wheat Roll 

Mixed Greens 

Pasta Salad 

Hot Blueberry & Pear Crisp 

Apple Juice 

1% Milk 

17 
Baked Potato Bar 

Chopped Lettuce 

Bacon Bits 

Chili con Carne 

Chopped Tomato 

Sour Cream 

Apple Pie 

Cranberry Juice 

1% Milk 

18 
Chicken Breast with  

Picatta Sauce 

Wheat Bread 

Buttered Noodles 

Summer Blend Mixed Veggies 

Apple Sauce 

Grape Juice 

1% Milk  

21 
 

Closed for 

Martin 

Luther King 

Holiday 

22 
Sausage w/Gravy 

Biscuits w/Gravy 

Home Fried Potatoes 

Scalloped Apples 

Diced Pears 

Orange Juice 

1% Milk 

23 
Salisbury Steak w/Gravy 

Whole Grain Dinner Roll 

Mashed Potatoes 

Green & Yellow Squash 

Casserole 

3 Bean Salad 

Apple Sauce 

Tomato Juice 

1% Milk 

24 
Ham w/Pineapple Raisin 

Sauce 

Rye Bread 

Cut Sweet Potato 

Summer Blend Veggies 

Fruit Cocktail 

Apple Juice 

1% Milk 

25 

Baked Chicken Quarter 

Wheat Bread 

Caribbean Vegetables 

Cous Cous 

Fresh Tangerine 

Pineapple Juice 

1% Milk 

28 
Swedish Meat Balls 

With Whole Wheat 

Rotini Pasta 

Italian Bread 

Green Beans 

Tropical Fruit 

Fresh Tossed Salad 

Ranch Dressing 

1% Milk 

29 

Grilled Beef Patty 

Whole Wheat Roll 

Lettuce & Tomato 

Baked Beans 

Creamed Kale 

Fresh Orange Wedges 

Fruit Punch 

1% Milk 

30 

Open Faced Roast Beef 

Sandwich w/Gravy 

White Bread 

Mashed Potatoes 

Glazed Carrots 

Apricots 

Grape Juice 

1% Milk 

31 

Grilled Chicken Breast 

On Wheat Roll 

Provolone Cheese 

Lettuce Garnish 

Green Beans 

Diced Peaches 

Fruit Punch 

Lentil Spinach Soup 

1% Milk 

To make a meal 

reservation at least 48 

hours in advance, Contact 

Your Meal Manager.  

Each meal costs the 

FCDOA Nutrition Program 

$4.80, your contributions 

per meal helps make more 

meals possible. 
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